Chicken Curry
Serves 5 – 6
INGREDIENTS

• 2.5 pieces of chicken
maryland
• 3 tbsp of vegetable oil
• 5 potatoes medium sized
desiree or red potatoes
• Turmeric as desired
• 1/2 a tsp cumin,
• Coriander powder – put
towards the end
• 1 white onion

• 1/2 ½tsp sweet paprikam,
• Sugar – only put about a tip
of your finger
• Small amount of salt
• Pepper as desired
• Sprinkling of fish sauce
• Curry paste (see separate
method and ingredients
below)
• water

METHOD

• Skin the chicken pieces and trim off any fat.
• Cut the chicken into quarters and rub the chicken with a bit of
fish sauce.
• Peel potatoes and cut into quarters or smaller pieces.
• In a large deep frying pan, (so that the chicken pieces are in
a single layer) line with vegetable oil and sautee onion until
golden brown or until is it is ‘not too crunchy’ or for about 2
minutes, on a high flame.
• Decrease the flame and add the curry paste, sugar, salt,
pepper and combine with onion for about 2 minutes until it
becomes a thick paste.
• Add the potato and chicken pieces and sprinkle a little salt and
pepper stirring in the ingredients. Add water and then cover to
simmer on a low flame for about 45 minutes.
• Continue stirring, making sure that all the flavors are being
combined, throughout the simmer.
• Keep checking for taste, if you like it spicier add more chilli,
tumeric, paprika or sprinkle salt/pepper as desired.

• Keep adding a little of water, making sure the potatoes maintain their consistency throughout the simmer.
• Simmer until chicken and potatoes have become tender and
flavours have blended and cooked throughout, continually
checking for taste and texture.
• Season with tumeric, cumin and/or coriander powder at the
end, as desired.

Curry Paste
INGREDIENTS

• 5-6 birds eye chillies
• 5 cloves of garlic
• Cumin seeds (about as
many seeds as fit on the tip
of your index finger)

• Coriander powder (as
desired)
• A small piece of ginger
• 2 medium white onions

CURRY PASTE METHOD

• Finely chop the onions.
• Place onion, garlic cloves, cumin, ginger and chillies into a
mortar and pestle (you may use coriander powder).
• Mash the spices for about a minute or until they have formed a
paste. Place to the side.

Rice
Amy cooks the rice, using the traditional absorption method pre
rice cookers.
• Place 3 cups of long rain rice in a little pot.
• Cook for about 10 minutes to on a medium flame, continually
stirring rice until the water starts boiling, try the rice, to see if
you like texture.
• When satisfied, drain boiled water and refill with cold water.
Stirring through rice then strain.
• Put the strained rice in pot, and then with the flame tamer cook
for another 5- 10 minutes on a very low flame, until rice is light
and fluffy.

